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Nutrient values and weights are for edible portion.

Value Data Last
Nutri i .E Mi M f LB B # i NDB R
utrient Unit Per100 Points Std. Error in ax d U Studies Source ef Modified
Proximates
Water g 86.53 - - - - - - - |l ~ 06/2005
or imputed
Ener keal 83 Calculated 10/2006
o or imputed
Calculated
E kJ 348 = = - - = = = = - 10/2006
nergy or imputed
. Calculated
Protein g 0.07 -- -- -- -- -- -- -- -- . 14096 07/2005
or imputed
Calculated
Total lipid (fat 0.00 -- -- -- -- -- -- -- -- 14096  05/2005
otdl lipid (fat) 9 or imputed
Analytica
1 or derived
Ash - g 0.32 30 0.014 0.11 0.46 29.0 0.291 0.35 1 from -- 05/2005
analytical
Calculated
Carbohydrate, by difference g 2.58 -- - -- -- -- -- -- - .cu -~ 05/2005
or imputed
Lipids
A ed
Fatty acids, totdl trans 9 0.000 - - - - - - - 1 " -~ 09/2015
zero
Other
Analytical
derived
Alcohol, ethyl 1 g 105 0 0146 8.4 11.7 200 10202 10798 g1 e;'r\;m ~ 05/2005

analytical
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Flavonoids
Anthocyanidins
Petunidin 3 mg 14.2 - - 1416 1416 - - - - - - -
Delphinidin 3 mg 9.3 - - 9.35 9.35 - - - - - - -
Malvidin 3 mg 121.7 - - 12165 12165 -- -- - - - - -
Peonidin 3 mg 7.8 - - 7.82 7.82 - - - - - - -
Flavan-3-ols
(+)-Catechin 3 mg 6.8 - - 6.82 6.82 - - = = = = =
(-)-Epicatechin 3 mg 10.0 - - 9.97 9.97 - - - - - - -
Flavonols
Quercetin 3 mg 21 - - 211 211 - - - - - - -
Proanthocyanidin
Proanthocyanidin dimers 2 mg 114 = 2.03 8.25 15.65 = = = = = - -
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